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Tuesday,  August  22,  1939 


(For  Broadcast  Use  Only) 


Subject:    "QUESTIONS  AKD  ANSWERS."     Information  from  the  Bureau  of  Hone  Economics, 
United  States  Department  of  Agriculture. 

 00O00  

Several  letters  asking  about  cooking  fresh  and  cured  pork  arrived  in  the  mail 
this  week.    These  questions  have  come  in  just  about  the  nick  of  time,  for  a  big 
supply  of  pork  is  due  on  the  market  this  fall.    When  any  food  is  plentiful  and  lov; 
in  price,  smart  housewives  take  advantage  of  it.    You  can  prepare  to  do  this  with 
pork  by  studying  ahead  the  best  methods  of  cooking  it. 

To  help  you  the  Department  of  Agriculture  has  2  leaflets.     One  tells  how  to 
cook  fresh  pork.    It's  called  "Pork  in  Preferred  Ways,"  No.  45.     The  other  leaflet 
is  called  "Cooking  Cured  Pork,"  No.  81.    You  arc  welcome  to  either  or  both  these 
leaflets.    They  are  free  from  the  Department  of  Agriculture,  Washington,  D.  C. , 
tfhile  the  supply  lasts. 

Now  let's  get  down  to  the  questions  for  today. 

First  question:  "I  often  see  cured  pork  shoulder  advertised  at  my  market  at 
^ery  reasonable  trices.  It  looks  like  a  good  buy,  but  I  don't  know  how  to  cook  and 
serve  it.  The  shoulder  bone  in  it  looks  as  if  it  would  make  carving  awkward.  Will 
/ou  tell  me  hov/  to  use  cured  pork  shoulder?" 

Here's  how.    Ask  your  butcher  to  skin  the  shoulder  and  take  out  the  bone. 
x   *  you  can  fill  the  space  where  the  bone  was  with  stuffing,  and  cook  the  meat  in 
-the  oven  as  you  would  any  roast.     Stuffed  cured  shoulder  makes  a  delicious  and  in- 
cxpensiVe  roast  and  one  that  is  very  easy  to  serve. 

Youjpll  find  directions  for  cooking  it  in  the  leaflet  I  just  told  you  abov.t — 
Leaflet  Sb.  81,  "Cooking  Cured  Pork."    But  while  you  arc  waiting  for  that  leaflet 
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to  arrive,  I'll  just  run  over  the  recipe. 

When  you  get  the  skinned  and  "boned  shoulder  home,  wash  it  and  soak  it  over- 
night in  water  to  cover.    Next  day  wipe  it  dry.     Lay  it  fat  side  down,  pile  in  some 
of  the  hot  stuffing.     Then  "begin  to  sew  the  edges  of  the  shoulder  together  to  form 
a  pocket.    Gradually  work  in  the  rest  of  the  stuffing.    Now  when  the  shoulder  is 
all  stuffed  and  sewed  up,  lay  it  on  a  rack  in  an  open  roasting  pan  without  water. 
Lay  it  fat  side  up  so  the  fat  can  run  down  and  "baste  the  roast  as  it  cooks.  Roast 
the  meat  at  very  moderate  heat — in  an  oven  registering  325  degrees  Fahrenheit  until 
it  is  tender  when  you  pierce  it  with  a  skewer  or  fork.    A  4-  or  5  pound  picnic 
shoulder  will  take  3  and  a  half  hours  to  cook  at  this  temperature.    A  9  to  10  pound 
long-cut  shoulder  will  need  from  4  and  a  half  to  5  hours. 

What  kind  of  stuffing  is  good  in  a  cured  pork  shoulder  roast?    Well,  you.  can 

Jse  almost  any  savory  stuffing.     The  Bureau  of  Home  Economics  suggests  a  raisin 

stuffing  made  with  oreadcrumhs,  chopped  raisins,   the  grated  rind  of  a  lemon  and 

butter  or  other  fat,  onion,  celery  and  chopped  parsley,  and  salt.    You  mix  the 

raisins  thoroughly  with  the  "breadcrumbs.     Stir  in  the  onion,  celery  and  parsley 

rind 

•7Mch  you've  cooked  a  few  minutes  in  the  hot  fat.     Add  the  lemon/ and  salt.  That's 
ell.    No  pepper  in  the  recipe?    No  pepper,  for  a  change.    You  can  see  that  pepper 
ioesn't  "fit"  very  well  with  the  flavor  of  raisins  and  lemon  rind. 

Now  here's  the  second  question:    Why  do  all  the  recipes  for  cooking  pork  say 
bo  much  about  cooking  it  thoroughly?  " 

Because  pork  sometimes  contains  a  minute  parasite  which  if  not  destroyed  "by 
teat  may  cause  illness.    This  tiny  organism  is  killed  at  a  hoat  of  137  degrees 
^enheit.    So  if  you  cook  meat  to  the  well-done  stage  and  cook  it  all  the  way 
through,  you  arc  perfectly  safe.     Success  in  cooking  pork  depends  on  regulating  the 
heat  so  the  meat  cooks  well  done  right  to  the  center  of  the  piece  yet  the  outside 
ioes  not  hecoue  hard  and  dry.     So  moderate  cooking  temperatures  are  "best.  Don't 
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add  water  to  r>ork  during  cooking.  Hams,  shoulders  and  loins  have  enough  fat  on  the 
outside  to  baste  the  lean  meat.  If  you  remember  to  roast  with  the  fat  side  up,  the 
neat  will  baste  itself.    Cook  it  in  an  open  pan  on  a  rack. 

Third  question  about  cooking  pork:     "How  can  I  cook  pork  chops  well  done  and 
lot  make  them  hard  and  dry?" 

Here's  how.  After  browning  the  chops  in  the  pan,  cover  them  closely  and 
finish  cooking  at  slow  moderate  heat.  Don't  try  to  cook  pork  chops  in  a  hurry. 
Jiey  take  tine. 

Now  here's  a  question  from  a  forehanded  farm  housewife.     She  says:  "Please 
;nd  me  directions  for  curing  and  canning  pork  at  hone." 

In  reply  to  this  letter  goes  Farmers'  Bulletin  No.  1186,  called  "Pork  on  the 
farm."    "Pork  on  the  Farm"  tells  how  to  kill,  cure,  and  can  this  meat.    Copies  of 
the  bulletin  are  frco  from  the  Department  of  Agriculture,  Washington,  D.  C. 

The  last  question  comes  from  a  lady  who  is  putting  up  tomato  juice:  "How 

luch  heat  docs  tomato  juice  need  to  sterilize  it  in  canning?" 

Ill 

Answer:    Tomatoes  for  juice  need  only  simmering  to  soften  them  for  juice. 
Then  the  juice  has  been  strained,  heat  it  just  _to  the  boiling  point  and  pour  it  in 
sterilized  containers  and  seal.     Last  of  all,  the  jars  or  cans  of  juice  need  only 
5  minutes  processing  in  the  boiling  water  bath. 

That's  all  the  questions  for  this  week.    More  next  Tuesday. 
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